Fudge Brownies
Ingredients:

1 ½ cup sugar 

¼ teaspoon salt 
½ cup all-purpose flour 
½ cup (equal to 8 tbsp) butter or margarine 
2 ounces unsweetened  baking chocolate 
3 large eggs

1 teaspoon vanilla 
½ cup nuts (optional)

¼ cup powdered sugar (optional)

	
	1. Preheat oven to 350°.



	
	 2.    Line an 8”x 8” pan with parchment paper.  Spray the sides and bottom of the pan with Pam.  If you do not have parchment paper, you can spray the entire inside of the pan with cooking spray.


	
	 3.    Fill the bottom of the double boiler with about 3 inches of water.  Set the stove to high heat and let the water begin boiling. 



	
	4. After the water has been on the stove for one or two minutes (it may not be boiling yet, but that’s okay), place the double boiler on top and place the chocolate and the butter in the double boiler.  Stir until completely melted.  Chocolate should be blended and smooth.



	
	5. Remove from heat and stir sugar, salt and vanilla into the chocolate/butter mixture.  Do this in a medium or large mixing bowl.


	
	 7.   Add eggs, one at a time, beating well after each.



	
	8. Stir in flour.  Add nuts at this time if you are using them.

9. Pour mixture into prepared pan, using a rubber scraper to get all batter.



	
	10. Bake for 35-40 minutes.  The brownies are done when the top springs back and toothpick inserted in the enter come out clean.  Transfer the pan to a cooling rack.  Let it cool completely.  
11. After the brownies have cooled, you may sprinkle with powdered sugar if desired.
12. Be sure to turn off your oven.


